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PROSTIVING THT AUGLER'S CATCH

Prepered in the Division of Fish Culture

During the warm swumer mont™ s, fishermen are confronted with the prodlem
of preserving their catch in good condition until tiaey reach home or =rrive
ot 2 place where refrigeration is availedles 3y Zollowing a few simple rules,
fish can be lzept in zood condition without ice for a period of aprroximately
ten days. ' i

0IPS OW XECPING FISE ALIVE

Care should be tzken that the fish are not injured when removinz the
hoolz. old the wouth open by zragping the lower jew with the thumd end
forefinger. Teke hold of the hooz with the othier hand stretciing the hole
slizhtly, if necessarv, to remove the barb. If the hook can not be removed
readily or is embedded in the throat, its release may be facilitated by the
use of 2 smoll stielr with a notch cut in one end. TFisnernea's imives nave
2 speciel blade, 'miovm as a diszorger, desizned for dlslodsging the hook and
shielding its barb during withdrawael. ™nea returninz undersized fish to
the water, always handle them with wet hands.

Some fishermen use a stringer for holding live fish. Otliers prefer a
net with a drowstring or a~ loosely woven saclk, Some fishing boats heve a
compertment supplied with fresh water for holdinzg fish. The i re-n00!:
strinzer with a separate hook for each fish has proven very practicel. The
wire hook is run tarounzh the thin membrane besck of the bony prrt of tae
lower jaw 2nd tarouzh the upver lip. This pernits the fish to close ~nd
open its mouth which is necessary for normel breathing. The strinzer should
never be run through the sills as this males it more cifficult for the fian
to breaine ond mey ceuse death by suffocation; or the tender blood vegsels
of the gills may be injured, causing death by bleeding. Properly tuilt
boat compartments zener:zll:” keep fish in good condition if not crovded. It
vsually is necessary to move the boat frecuently to keep fresh water in tie
compartnent. When a net or loosely woven sacl {s used the fish are pleced
in the conteiner which is carried in the water alongside the boat. s
propérly strung or in a net or saclt may be towed behind a slow moving boat.
If the boat must travel fast the fish should be tclzen from the water. If
figh have been injured or cannot be kept alive they siiould be killed im-
mediately with a sharp blow on the head.

TE::PORARY PRESERVATION OF TISE

Tish should be bled as soon as killed. This is accomplished Dy renov-
inz the zills. It is desireble to dress the fish liirediately therecfter.
"Hth trout and sncll panfish, the Yody cavity shovld te split don th? belly
to the vent for removel of the wlscera. Iish =ith tilcl: bodies ~nd tne



larcer species, suéh as bass -end pike, may be opened Wy outting along: the -
baclzbone ahd through the ribs into the body cavity. This will_re¢gc§ the
thickness of the flesh and nérmit better penetration of the salt. The
entreils and gills are removed and the bod; cavity scroped clean of all
traces of blood and internal orgens. Do not wasi the fish unless pure
spring, well, or tep water is available. Lake and stream waters often
contain large numbers of tacteria. Tashing in such water mar camse snoil-
age more cuickly then if the Tish were not dressed. After tie Figh is i
dressed, snlt is rubbed into the I{lesh cnd dusted over the g:in side in

the provortion of one trblespooniul to taree-iourths povnd of fish. The
fish are wrepoed individuelly in fresh clenn leoves or in seversl thicl-
nesses of paﬁer =2d stored in the coolest place avrilalle. A molsture
proof contciner will 'teep them from coming in contset with scil or water
contsininz hermful bocteria. If o cool spring box or well house is not
avcilable, the fish mey Ve bturied locsely in cool eurtii. rsnother metund of
weepinz fish cocl, is ts nlace them in a basket or box covered with several
thicimesses of burlap or other ahsorvent naterial. Tlile covering is “ept
noist snd the temperature is reduced by tine coolinz ellect of eveporation.
Tich salted and stored by this method will teep for albout ol hours. If
they have been properly dr-ssed they are read;” for coolzing rhen thorouzhly
rinsed.

If 7ish 2re to Ve kept longer thon 2l hours, tley should be cressed so
tiat no niece is more then on inch in thiclmess. Each niece sihould be
roiled in salt 2nd pacized with as much snlt as will cling to it. The fish
~re wrepped snd storel the sime as in the di-lour method except that not
more th'n a pound of wneat sienld be wrepned in a sinzle mocizage. The im-
portant point in preservin: Iisa for more thwn 24 hours is to wrap then in
nlenty of selt. TFist oreserved in this way saould lteep about ten deys.
Tney must be freshened for about four hourg in two or more changes of fresn
water before they are readv for cookkinz. '
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